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This Is Today 


Introduction 


Prepared Sauces 
White Sauce with Wine 


Yellow Sauce with Wine (Supreme Sauce) 
Red Meat Sauce (Bolognaise) 


Glen’s Meat Sauce 


Chicken Dishes 


1 Chicken Cordon Bleu 
Breaded chicken breast stuffed with thinly sliced ham, 
swiss cheese and covered with golden supreme sauce. 
Served with spaghetti and marinara. 


Chicken Fettucini 

Chicken breast served with fettucini noodles simmered in 
white cream sauce with blended cheeses, onions and green 
peas. 


Chicken Parmigiano 

Chicken breast lightly breaded then sauteed. Topped with 
melted mozzarella cheese and served with spaghetti and 
marinara sauce. 


Chicken Madeira 

Breaded chicken breast sauteed with chopped onions, 
bathed in Madeira wine sauce and topped with melted 
mozzarella cheese. Served with spaghetti and marinara 
sauce. 


Chicken Divan 

Sliced chicken breast with steamed broccoli, mushrooms 
and fettucini noodles in a supreme sauce and crowned with 
melted cheese. 


Chicken Cacciatore 
Succulent chicken served in zesty tomato sauce with green 
peppers and onions. Served over a bed of spaghetti. 


Meat Dishes 
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Meatballs 


Seafood Dishes 
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Seafood Fettucini 


Halibut Casserole 
Chunk halibut with mushrooms baked in white wine cream 
sauce and topped with melted cheese. 


Veal Dishes 
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Veal Parmigiano 

Thinly sliced veal lightly breaded, sauteed, topped with 
mozzarella cheese and served with spaghetti and meat 
sauce. 


Veal Madeira 
Thinly sliced veal lightly breaded, sauteed with onions, 


bathed in delicate wine sauce, topped with melted mozza- 
rella cheese. Served with spaghetti and meat sauce. 


Pasta 
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Canneloni 

Tender pasta with lean beef, sausage, cottage cheese, 
mixed with chopped green peppers, onions and carrots. 
Smothered in both a meat and white sauce, and topped 
with melted cheese. 


Lasagna 
Wide noodles layered with lean meats, mozzarella, cottage 
cheese, blended with sauces and spices and topped with 


meat sauce. 


Vegetarian Dishes 
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Manicotti 

Pasta stuffed with blended ricotta, cottage and other 
selected cheeses, parsley and various spices, topped with 
marinara sauce and mozzarella cheese. 


Eggplant 
Sauteed eggplant peeled, sliced, breaded and seasoned to 


perfection. Served with spaghetti with marinara sauce. 


Fettucini 
Tender fettucini noodles simmered in a white sauce with 
blended cheeses, onion and tasty green peas. 
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Soup 


1 Minestrone Soup “A” 
2 Minestrone Soup “B” 
3 Potato Soup* 

4 John’s Split Pea Soup* 


Breakfast 


1 Glen’s Pancakes* 
2 Swedish Pancakes* 
3 Ebelskivers* 


Dressings 


1 House Dressing 
2 Land of 1000 Island Dressing 


3 Italian Creamy Vinaigrette Dressing 


Miscellaneous 


1 Vegetable Marinade 


Grandmother Warner’s Sweet n’ Sour Meatballs* . . 


Beef n’ Bean Barbecue* 


Chicken Pouches* 


Basic Dining Etiquette 


Measuring Table 


*Recipes not served at Della Fontana 
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THIS 1S TODAY 


Author Unknown 


Today is here. I will start with a smile, and resolve to be 
agreeable. I will not criticize. I refuse to waste my 
valuable time. 


Today has one thing in which I know I am equal with 
others — time. All of us draw the same salary in 
seconds, minutes, hours. 


Today I will not waste my time because the minutes | 
wasted yesterday are as lost as a vanished thought. 


Today I refuse to spend time worrying about what might 
happen. I am going to spend my time making things 
happen. 


Today I am determined to do things I should do. I firmly 
determine to stop doing the things I should not do. 


Today I begin by doing, and not wasting my time. In one 
week | will be miles beyond the person | am today. 


Today I will not imagine what I would do if things were 
different. They are not different. I would make success 
with what material I have. 


Today I will stop saying, “If I had time,” for I never will “find 
time” for anything — if ] want it I must take it. 


Today I will act toward other people as though this might 
be my last day on earth. I will not wait for tomorrow. 
Tomorrow never comes. 
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INTRODUCTION 


August 14, 1998 


Della Fontana commenced business in 1967. Original 
founders and owners were Milt Weilenmann, Ken Hanni, 
Ralph Neilseon, Ramona Rupper and Ethel Shalata. Glen 
Young purchased an interest in 1985 and commenced day to 
day operations. Controlling interest was acquired from Milt 
Weilenmann in about 1996 by Mr. Young. Recipes origi- 
nated with chef and were updated as chefs changed. 

Opening was a gala affair. The symphony was given a 
few days when they received all the profits after costs. This 
helped the symphony and the business started with a bang. 

Mrs. Young gave advice and handled the hostess 
station on busy Friday and Saturday nights. Warner and 
Jared Young filled in cooking at critical times. 

Shannon, Joni, Kimberlee and Courtney bussed and 
waited tables. Joni later bought an interest in the business 
and assisted with management. 

Governors, senators, congressmen, police chief and 
staff, business tycoons, educators, judges and staffs, lawyers 
and the youth of Salt Lake, Ogden, Provo and Logan helped 
provided a fun and stimulating atmosphere. The youth, 
often in formal wear, came from colleges, high schools and 
middle schools. 

The “nuts and bolts” of the restaurant were for the 
most part held together by the older, experienced staff with 
new zest added by sharp, young people. 

Losing our lease was painful. It is hoped that employ- 
ees or customers did not greatly suffer from the closing. 

Hopefully this cookbook will restore some of what was 
lost to all who desire to create some of the quality, nourish- 
ing cuisine that many of us loved. 

Operating the Ristorante della Fontana is much 


different than writing a cookbook. 


PQVIDOD OOO ODIO ODOIOIIIOIVYDOVOY 


PIQQVOIDAOYDAYAYD 


) 


) 


YIDQOIAYD 


yIOD 


»‘D 


COCOCOCOCOCCCOCOCCOCOCOCCCEOOCOCOCCOCEOCOCCOCOCOCOCCCOEECCEC ECC 


Riscorance della Fontana 3 


Spent three weeks observing with little comment or 
change. I had no office and worked off the top of a file in 
the bookkeeper’s office. Later a storage room was converted 
to an office for my use. 

Talked to employees and listened to their advice. 

One supplier came early and left before | arrived. He 
was a self orderer and did all the ordering. 

Arrived first day at 9:00 a.m., missed a self-ordering 
purveyor. Came an hour earlier everyday until I caught him 
at 5:15 a.m. Asked him to deliver nothing unless I had 
approved the order. 

Made a list by hand of everything we bought, where 
we purchased the item, the quantity and the price we paid. 
Then I called every supplier in the phone book and listed 
their best prices. Three suppliers were selected that had a 
reputation of high quality products and a comparatively 
reasonable price structure. 

Listed the items we bought and each purveyors’ price. 
The self-ordering salesman was dropped as his prices were 
the highest on my list. Spent time to bargain for a lower cost 
on each item each time a purchase was made. All purveyor 
food shows were attended. New ideas and new items were 
gained. 

An associate new owner, James Howell, came in early 
each morning and worked on the plumbing till the leaks 
were repaired, and most everything worked. Placed a help 
wanted ad. A young cook who had attended a chef’s school 
answered. Hired him and our food preparation improved and 
became consistently good. 

Advertising had been used sparingly. A course in 
advertising at University of Utah gave me some ideas. 
Wrote and placed ads in the local newspapers and few other 
publications. The third month we made a profit. 

Worked on waste reduction, theft and portion control. 
Old customers continued to patronize us and best of all new 
customers came. 


Towards the end of the third month, we paid off all 
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past debt. I had taken no salary. Finally a salary was arranged 
and my life was better. 

When the first year ended, a substantial profit showed 
in the books and in the bank. 

Cut my time at work. Instead of arriving at 5:00 a.m. 
and leaving at 10:00 p.m. six days a week (we were not open 
on Sunday), I came later arriving at 7:00 a.m. and leaving in 
the afternoon and back for dinner, but left between 8:00 and 
9:00 p.m. Life was good. 

Writing a cookbook is difficult. However, the book 
seems to be progressing. Cooking batches were divided into 
servings and the recipes are being reduced from gallons to 
ounces. The changes will require testing to assure a proper 
reduction. Once completed, we will seek a book publisher 
and sales outlets. 

We thank the patrons of the della Fontana for the 
cookbook idea. They suggested the project. A tablet with a 
place for people to indicate if they would like such a book 
was placed in the entry area the last two weeks we were 
open and 350 people wanting cookbooks listed their names 
and addresses. 

That was enough encouragement to start the cook- 
book project. Many others volunteered to help in various 
fashions. So here | am with lots of help writing a cookbook 
of most of the della Fontana menu items and a few others. 

Now that it is done, we seek a book publisher. 

Should you have a receipt that everyone loves, we 
would consider printing it at any subsequent publication. 
Please send such a receipt to Glen E. Young, PO Box 2043, 
Salt Lake City, Utah 84121. 
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Roux 

1. 2 tablespoons Butter 

2. 3 tablespoons Flour 

3. | pint Whole Milk 

4. | pint Half & Half 

5... “eup Full-Bodied Sherry Wine 
6. —'/2 teaspoon Granulated Garlic 

7. ''/2 teaspoon Salt 

8. 1 cube Chicken Bullion (crushed) 
9. —'/2 teaspoon White Pepper 

10. 1/4 teaspoon Ground Thyme 

11. 1/4 teaspoon Ground Italian Spice 

12. '/4 teaspoon Ground Sage 

13. 1/4 teaspoon Ground Nutmeg 

14. 2 each Bay Leaves 

15. Ina saute pan, melt butter for roux. Stir in flour using 


a wooden spoon. Continue to cook on medium heat, 
stirring constantly, until roux begins to turn dark 
brown. Remove from heat and let cool to room 
temperature. 


16. Ina 6-quart sauce pan, heat milk and half & half on 
high until it begins to boil. Add wine and bring back 
to a boil. Using a wooden spoon, stir in roux (roux 
must be cooled to room temperature or the sauce will 
lump). Reduce heat to a strong simmer and continue 
to stir constantly for 10 minutes. Add all other ingredi- 
ents to sauce and stir for 10 more minutes. Strain sauce 
through a fine strainer and serve. 
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YELLOW SAUCE 
QITH QINE 
(SUPREME SAUCE) 


oan 


cs 


For Supreme or Yellow Sauce with Wine add 4 drops of 
egg yolk food coloring to the White Sauce. 


See White Sauce on page 5. 
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Sachet (cheese cloth bag) 
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RED COEAT SAUCE 
(BOLOGNAISE) 


(10 8-ounce portions) 


6.5 ounces 

'/4 cup 

'l4 cup 

'/4 cup 

2 28-ounce cans 
2 10-ounce cans 
1 cube 

1 cube 

2 teaspoons 

'l4 teaspoon 

'/4 teaspoon 

'/4 teaspoon 

1'/2 tablespoons 
2 teaspoons 

'/ teaspoon 

I'/2 cups 


1 
'/ teaspoon 
'/ teaspoon 


Ground Beef 

Minced Onion 

Minced Green Bell Pepper 
Minced Carrot 

Crushed Tomatoes 
Tomato Soup 

Chicken Bouillon (crushed) 
Beef Bouillon (crushed) 
Basil 

White Pepper 

Black Pepper 

Ground Rosemary 

Brown Sugar 

Granulated Garlic 

Salt 

Water 


Bay Leaf 
Pickling Spice 
Anise Seeds 


In a medium sauce pan put ground beef, onion, carrot 
and bell pepper; heat on medium/low heat, stirring 


occasionally, until meat is cooked through. Strain off 


excess juices and fat. In a six quarter sauce pot put 


crushed tomatoes and tomato soup, heat on medium 
until simmering. Add beef and vegetables and all other 
remaining ingredients. Bring bank to a simmer and 


reduce heat to low and cook, stirring occasionally until 
dark red and smooth (approximately 20-25 minutes). 
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GLENS 
(DEAT SAUCE 


(A somewhat milder version of the red meat sauce.) 


1. Chop 1 green bell pepper into small pieces 

2. Add olive oil to pan and combine pepper and saute 

3. | Chop 2 onions into small pieces and add to peppers in 
pan 

4. Slice 4 mushrooms and add to pan 

5. Saute until onions and peppers are translucent 

6. Add 1 pound ground beef and saute all together until 
beef is somewhat brown 

7. Add 2 10!/4-ounce cans of tomato soup 

8. Add 2 10!/4-ounce cans of cream of mushroom soup 

9. Add'/2cup grated Asiago cheese 

10. Add 1 tablespoon olive oil 

Ad4d the following: 

11. 1/4 teaspoon Salt (or to taste) 

12. */4 teaspoon Granulated Garlic 

13. %/4 teaspoon Black Pepper 

14. '/2 teaspoon Italian Seasoning 

15. 3/4 teaspoon Oregano 

16. 2 tablespoons A-1 Steak Sauce™ 

17. 4 leaves Sweet Basil 

18. '/2 teaspoon Rosemary 

19. 1 cube Beef Bullion 

(melted in '/2 cup of hot water) 
20. 1 cup Water 


Simmer for one hour and serve. 
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CDARINARA SAUCE a Ie 
1. '/4 cup Ground Onions 
2. '/4 cup Ground Green Bell Pepper 
3. '/4 cup Ground Carrot 
4. 2 28-ounce cans Tomato Soup 
5. 1 cube Beef Base 
6. 2 teaspoons Basil 
7. '|/4 teaspoon White Pepper 
8. '/4 teaspoon Black Pepper 
9. —'/4 teaspoon Ground Rosemary 
10. 1'/2 tablespoons Brown Sugar 
11. 2 teaspoons Salt 
12. 1/2 cups Water 


Sachet (Cheese Cloth Bag) 


13. 2each Bay Leaves 
14. '/2 teaspoon Pickling Spice 
15. '/2 teaspoon Anise Seeds 


Add to above mixture. 


16. Place the first 13 ingredients in a 2-quart pan and 
bring to a low boil and add sachet bag. Reduce heat to 
simmer and simmer for one hour. Then discard sachet 
bag and serve. 
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For mushroom sauce, add 1 cup of fresh sauteed mushrooms 
and a small can of mushrooms to the Marinara Sauce. 


See Marinara Sauce on page 9. 


PPIIIMDIIDIIIIIDIID D939 999 


>IIIIDD 


) 


) 


»>) ) 


) 


»>)IIDY 


CCcCCCCCECCE CE C 


CCCCCECCCE EC C€ 6 


CCCCCCC C ¢ 


C ¢ 


( 


CCC C ¢ 


Riscorance della Fontana ll 


GARLIC BUTTER 
SAUCE 


1.  I1clove Fresh Garlic 

2. 1 teaspoon Granulated Garlic 
3. "/4 pound Clarified Butter 
4. —'/4 teaspoon Salt 

5. — '/s teaspoon Pepper 


6. Inasmall frying pan, melt butter. Add the fresh 
crushed garlic, granulated garlic and salt and simmer 
for 10 minutes and serve. 
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»* CHICKEN aK 
CORDON BLEU ww 


Chicken Breast (boneless and skinless) 


Remove all fat and pound both sides until chicken breast 
has doubled in size and is tender. 


Dust chicken with flour seasoned with: 


1. —'/4 teaspoon Salt 

2. '/4 teaspoon Garlic (granulated or powdered) 
3. '/2 teaspoon Oregano 

4.  '/4 teaspoon Basil 

5.  '/4 teaspoon Italian Seasoning 


6. Wrap a thin slice of ham around swiss cheese (1” 
square and about 6" long) and then wrap pounded 
chicken breast around cheese and ham. 


Saute in frying pan with: 
7. 2 tablespoons Olive Oil per chicken breast 


8. Smother with Supreme Sauce and serve with pasta. 
Smother pasta with Red Sauce and sprinkle with 
ground Asiago cheese. 


9. Use a cutting board as a pounding surface. Take a large 
sheet of food service film, put breast on board on film. 
Fold film over top of breast and pound until it is twice 
the original size. make an egg bath (beat one egg or 
two egg whites in !/2 cup of milk) Bath chicken breast 
in the egg bath (in a pie baking pan). Then put flower 
and spices in another flat pan. Wrap cheese in a thin 
strip of ham and roll pounded chicken breast around 
the ham and cheese. Take frying pan, with 2 table- 
spoons of olive oil per breast, and saute until brown on 
both sides and serve. If not used immediately, put in 
refrigerator. When ready to serve, heat in microwave 
and top with a white or yellow wine sauce. Spaghetti 
smothered with a red sauce. Makes a colorful addition 
to the plate! 
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Saute in fry pan: 


L. - i Boneless and Skinless Chicken 
Breast cut into about 2 inch 
squares or strips 


2. ''/2 teaspoon Olive Oil or Butter 

3. "4 cup Chopped Onions 

Then add: 

4. ‘'hcup Della Fontana White Wine 


Sauce (see page 5) 


Simmer for 10 minutes, then add: 


5. "/4 cup Green Peas 

6. Icup White Wine Sauce 

7. 1/4 teaspoon Pepper 

8. —'/4 teaspoon Salt 

9. — '/4 tablespoon Granulated Garlic 

Then add: 

10. I slice Mozzarella Cheese 

11. 1 tablespoon Ground Asiago Cheese 
12. 6 ounces Cooked Fettucini Noodles 


(per serving) 


Simmer for another 10 minutes and serve. 
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CHICKEN 
PARCDIGIANO 


Pound 2 boneless, skinless chicken breasts to tenderize 
until “ thick or twice the original size. 


Submerge in egg dip (1 egg or 2 egg whites and 1 cup 
milk and beat with an egg beater; place in a pie plate). 
Thoroughly dust with bread crumbs and spices. Pan fry 
with 4 tablespoons olive oil. Smother in Red Sauce. 
Serve with pasta and red sauce. 


Spices: 
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'/4 teaspoon or to taste —- Salt 

'/4 teaspoon Pepper 

'/4 teaspoon Granulated Garlic 
'h cup Flour 
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Saute in fry pan: 


: ee ° 


2. 2 tablespoons 
3. 2 tablespoons 


4. '/4 cup 
5. ‘hcup 
6. —'/s teaspoon 
7. '/8 teaspoon 
8.  '/4 teaspoon 


CHICKEN QOADECIRA 


Boneless and Skinless Chicken 
Breasts (pound to twice the 
original size) 

Olive Oil or Butter 

Chopped Onions 


Wine (Marsalla or Madeira) 
Flour 

Pepper 

Salt 

Granulated Garlic 


9. — Place 2 tablespoons of olive oil in a frying pan. Add 2 
tablespoons onions and lightly dust chicken breast 
with seasoned flour (salt, pepper and garlic mixed with 
flour). When hot, carefully add '/4 cup wine (it could 
flame up; wait until flames dissipate) and it is tender, 
simmer and reduce to a thick sauce. Put chicken on a 
serving plate and pour balance residue in pan over 


chicken breast and serve. 


Spaghetti with Red Sauce makes a tasty side served on the 


same plate. 
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CHICKEN DIVAN 


1 each Chicken Bullion Cube 

6 each Boneless/Skinless Chicken 
Breasts 

2 cups Broccoli Florets (no stems) 

3 cups Cooked Fettucini Noodles 

4 cups Button Mushrooms 

1 full cup White Sauce (see page 5) 

'/4 teaspoon Eggshell Food Coloring 
(optional) 


Using a kitchen mallet, pound chicken breasts until 
twice original size. Meanwhile, in a 6-quart sauce pot, 
bring 3 quarts of water to a boil. Grind bullion cube 
and add them to the pot. Place chicken in water and 
boil until cooked all the way through. Remove 
chicken and set aside to cool, discard broth. Slice 
button mushrooms into thin even pieces. In a saute 
pan, heat 2 tablespoons vegetable oil. Add mushrooms 
to pan and toss gently while cooking. Add a pinch of 
salt and pepper when mushrooms become limp. 
Remove from heat, set aside to cool. Meanwhile, add 4 
tablespoons of salt to 3 quarts of water and bring to a 
boil. Add broccoli florets and cook to al dente, remove 
from heat and run under cold water, set aside. Cook 
pasta in boiling water to al dente. 


Pre heat oven to 400°. In a 9x13 casserole dish, lay all 
the pasta down in an even layer. Next slice chicken 
breasts into finger size pieces and scatter evenly over 
pasta. Then evenly spread broccoli and mushrooms in 
the same manner. Add the eggshell food coloring to 
the white sauce and whisk until an even “bright” 
yellow color is achieved. Using a ladle, spread the 
sauce evenly over the rest of the ingredients. Bake in 
400° oven for 40 minutes. 


NOTE: All individual ingredients should have excess water 


strained to prevent its accumulation in the bottom of the 
casserole dish. 
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CHICKEN 
CACCIATORE 


In large deep pan combine 
(use only reasonably fresh spices): 
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1 28-ounce can Crushed Tomato 

2 14'/2-ounce cans Chicken Broth 
teaspoons” Salt 

1 tablespoon Black Pepper 

2 tablespoons Ground Oregano 

3 tablespoons Granulated Garlic 

1 small cube Chicken Bullion Cube 
1 15-ounce can Tomato Sauce 

‘ly teaspoon White Pepper 

'/4 teaspoon Cayenne Pepper 

ys} Chickens (cut in 4 pieces; 


vendor will usually cut chicken 
as you request) 

‘4 cup Olive Oil 

1/4 cup Flour 


Saute onions and green peppers to transparency, use about 
'/4 cup of olive oil. 


14. 3 Onions (cut into |/4” strips) 
15. 2 Green Bell Peppers 
(cut into '/4” strips) 

16. jem Hearty Burgundy 

17. Ina 6-quart pan, stir and bring water to boil, add 1 
teaspoon salt, add chicken cut into 4 pieces, boil for 
one-half hour, drain chicken and rinse with hot water. 

18. Ina 6-quart pan, using '/4 cup olive oil, saute peppers 
and onions until they are transparent. 

19. Add all ingredients and spices and sprinkle flour over 
the mixture, cover pan tight with foil and bake 450° 
for one-half hour. 

20. Add A cups wine to the boiled chicken, cover tight 


with foil and bake another !/2 hour. 
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COCATBALLS 
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1'/4 pound Ground Lean Beef 
'/s pound Hot Italian Sausage 
' cup Minced Onion 

'h cup Minced Carrot 

/4 cup Ground Asiago Cheese 
2 tablespoons Dry Parsley 

2 tablespoons Dry Basil 

'/4 teaspoon Salt 

1/2 teaspoon Pepper 

2 each Eggs 

'h cup Bread Crumbs 


In a large bowl, mix together ground beef and sausage, 
using your hands. Add onion, carrot, cheese, parsley, 
basil, salt, pepper and eggs. Continue to mix with 
hands until ingredients are incorporated evenly. Knead 
in bread crumbs. Using an ice cream scoop or other 


round utensil, scoop out 2 ounce portions of meatball 
mix, roll in hands until round and place side by side in 
a metal baking pan. Cover with foil and bake in a 450° 
pre-heated over for 45 minutes. Remove from oven 
and carefully remove foil, let stand for 3 or 4 minutes. 


Serve hot. 
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Fea SEAFOOD FETTUCINI 


Saute in fry pan: 


1. 8 ounces Imitation or Real Crab 

2. 1 tablespoon Olive Oil or Butter 

3. "4 cup Chopped Onions 

Add: 

4. '/4 teaspoon or to taste Salt 

5.  '/s teaspoon Pepper 

Add: 

6. Ilcup White Wine Sauce (see page 5) 
7. 6 ounces Cooked Fettucini Noodles 


8. Simmer for about 3 minutes. Place in baking dish and 
top with a slice of mozzarella cheese and bake until 
cheese melts. Sprinkle with 1 teaspoon of ground 
Asiago cheese and serve. 
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HALIBUT CASSEROLE 


1. lcup Cooled Halibut (boiled, remove 
bone and any dark flesh) 

2. lcup White Sauce (see page 5) 

3. th cup Sliced Sauteed Mushrooms 

4.  lcup Cooked Fettucini Noodles 


5. Place in casserole dishes. Top with a slice of mozzarella 
cheese. Broil until cheese melts and casserole is heated 
all the way to the bottom, about 5-10 minutes. 


»>)) 


CC CRC CCC Cac « 


CEC CECE RCE CCC RARE CL eC aS 


CCC C ¢ 


Riscorance della Fontana 2) 


VEAL PARCDIGIANO 


1. Cut veal into thin 4-ounce pieces. 


2. Pound veal to tenderize (optional). Pound to twice the 
original size. 


3. Submerge in egg dip (1 egg or 2 egg whites and | 
tablespoon milk and beat). 


4. Pan fry with 2 tablespoons olive oil. 
5. Smother with Red Meat Sauce (see page 10). 


6. Serve with pasta and red sauce. 
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VEAL COADEIRA 


Saute in fry pan: 


1. 2 thin 4-ounce portions of veal leg or veal breast 
(pound to twice original size to tenderize) 

2. ''/2 teaspoon Olive Oil or Butter 

3. 2 tablespoons Chopped Onions 

Add: 

4. '/4 cup Marsella Wine 

5. '/s teaspoon Salt 

6.  '/s teaspoon Pepper 


7. Simmer and reduce until thickened. Put on plate, add 
residue over veal as a sauce. Service with pasta and red 
sauce. 
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CANNELONI 


Minced Onion 

Minced Carrot 

Minced Green Bell Pepper 
Ground Beef 

'l4 pound Hot Italian Sausage 

"4 cup Chopped Spinach 

'h cup Crushed Tomatoes 

1 cup Cottage Cheese 

1 small cube Chicken Bouillon (crushed) 
'/4 cup Bread Crumbs 

'/4 teaspoon Oregano 

'/4 teaspoon Basil 

'/ teaspoon Granulated Garlic 

1 teaspoon or to taste — Salt 

'/ teaspoon Black Pepper 


Other: 


16. 
1%. 
18. 


19, 


20. 


Pasta Tubes (pkg of 14 each) 

Della Fontana Marinara Sauce (6 cups - see page 7) 

In a large mixing bowl, combine onion, carrot, bell 
pepper, ground beef and sausage. Using hands, mix 
thoroughly. Put this mixture in an 8x8 casserole pan, 
spreading it evenly to every corner. Bake in 375° oven 
for 15 minutes (this should render out most of the fat). 
Remove from oven, drain off liquid and return meat to 
mixing bowl. When cool enough to handle, break up 
into small pieces. Add the rest of the ingredients to the 
bowl and mix thoroughly with a spatula until evenly 
combined. Place back into casserole dish and again 
spread evenly to all sides of dish. Bake in over at 400° 
for 35 minutes. Remove from oven and set aside to 
cool. 

Cook pasta shells until still very firm. Strain, run under 
cold water and toss with a touch of olive oil. 

When all ingredients are cool enough to handle, ladle 
half of the marinara sauce into the bottom of a 9x13 
casserole dish. Using a small spoon, stuff pasta with 
filling and lay side by side in dish, then cover with 
remaining sauce. Bake in 400° oven for 35 minutes or 
until the center is bubbling. 
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LASAGNA 


Layer in a large 4" deep pan the following items 


(from bottom up): 

1. Meat Sauce see page 7 

2. — Pasta (12” curly noodles, boiled until al dente noodles) 

3. Meat Sauce 

4. Mozzarella Cheese (thin sliced) 

5. Ground Beef and Sausage (thin layer) 

6. Pasta 

7. Meat sauce 

8. Ground Beef and Sausage (cooked until brown and drain 
off fat) 

9. Mozzarella Cheese (thin sliced) 

10. Spinach (washed and finely sliced) 

11. Pasta 

12. Meat Sauce 

13. Cottage Cheese 

14. Pasta 

15. Mozzarella Cheese (thin sliced) 

16. Meat Sauce (to the top) 


Bake for about 20-25 minutes in a 375° oven. 


17. 


18. 
19. 
20. 
ras 
id. 
23. 


24. 


1 pound ground beef and 1 pound sausage should be 
seasoned with the following spices, placed in a large 
baking pan and baked until brown: 


'/4 teaspoon Basil 

'/4 teaspoon Oregano 

'/2 teaspoon Granulated or Powdered Garlic 
'/4 teaspoon Salt 

'/4 teaspoon White Pepper 

1 bunch Spinach 


Add ground beef and sausage as suggested in layered 
pan. 
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CDANICOTTI 


4 cups Ricotto Cheese 

3 cups Cottage Cheese 

1 cup Ground Asiago Cheese 
3 Eggs or 6 egg whites 

'/2 teaspoon or to taste —- Salt 

1 teaspoon Garlic 

1-3/4 teaspoon White Pepper 

14 Pasta Tubes 

6 cups Della Fontana Marinara 


Sauce see page 7 


In a large mixing bowl fold together ricotta, cottage 
cheese, Asiago cheese, eggs, salt, garlic and pepper. Put 
in fridge to cool and set. Cook pasta tubes until very 
firm. Cool and toss with a little olive oil. Using a 
spoon, carefully stuff each pasta tube and lay in a 9x13 
casserole pan that has a layer of marinara sauce in the 
bottom (approximately 3 cups). Cover stuffed pasta 
tubes with marina sauce. Bake in a 400° oven for 40 
minutes. 
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EGGPLANT 


Peel eggplant. 


Slice into '/2 to '/4 inch slices (cover with spices, flour, 


salt pepper). 


Mix | cup flour and teaspoon pepper, | teaspoon salt 
and dust on eggplant. 


Dip in egg bath (1 egg or 2 egg whites and 2 tablespoons 
milk). 


Put | cup bread crumbs in pie plate and place egg- 
coated eggplant into pan. 


Dust with bread crumbs. 


Place in frying pan and saute in approximately 2 
tablespoons olive oil until brown (about 2 minutes for 


each side over low heat). 


Apply approximately 2 tablespoons hot white cream 
sauce per slice (or use red sauce) over each slice of 
eggplant. A thin slice of Asiago cheese should be 
placed on each slice of eggplant and broiled until 
cheese melts. 


See White Sauce on page 5. 
See Red Sauce on page 7. 
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FETTQOCINI 


Simmer onions in frying pan with the olive oil over low 
flame or heat until translucent. Add: 


1. Icup White Sauce with Wine 
(see page 5) 

2. "/4 cup Green Peas 

3. '/4 teaspoon Pepper 

4. '/4 teaspoon Salt 

5. — | teaspoon Granulated Garlic 

6. 1 tablespoon Asiago Cheese 

7. 6 ounces Cooked Noodles 
(for each serving) 

8. 1 tablespoon Olive Oil 


9. Simmer for another 10 minutes and serve. 
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CQDINESTRONE 
SOUP ‘A’ 


(This recipe can easily be doubled for a greater yield.) 


1 cup 

1 cup 

1 cup 

1 tablespoon 

1 tablespoon 

'/4 teaspoon or to taste 
' teaspoon 

2 tablespoons 

1 small cube 

1 small cube 

1 cup 

1 28-ounce can 

1 cup 

'h cup 

'h cup 

1 cup 

5 14'/2-ounce cans 
‘4 cup 

1 cup 


Medium Diced Onion 
Medium Diced Celery 
Medium Diced Carrots 
Oregano 

Basil 

Salt 

White Pepper 

Garlic (granulated) 
Chicken Base Bullion 
Beef Base Bullion 
Canned Green Beans 
Crushed Tomatoes 
Kidney Beans 

Pearl Barley 

Chopped Spinach 
Chopped Cabbage 
Beef Broth 

Olive Oil 

Peas (frozen or fresh) 


In a sauce pan, put just enough vegetable oil to coat 


bottom of the pan. Put onion, carrot and celery in pan 
and sweat on medium heat until carrots and celery are 
tender and onions are translucent. In another pot, add 
barley and cover with two cups of water, bring to a boil 
and let simmer until barley is tender all the way 
through; strain off excess water and set aside. In the 
same pot, put cabbage and spinach, cover with water 
and cook on high until cabbage is tender. Strain and 
set aside. In a 6-quart sauce pan combine all ingredi- 
ents, but pasta, adding beef broth last. Bring to a boil, 
stirring frequently. Simmer until flavor is blended 
(approximately 25 minutes). Meanwhile, cook pasta 
until al dente in salted boiling water. Add pasta to 
soup just before it is served. 
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CDINESTRONE 


SOUP B 
(Makes 6 quarts of soup.) 


1. Icup Medium Diced Onion 
2. lcup Medium Diced Celery 
3.  Dcup Medium Diced Carrots 
4. 1 tablespoon Oregano 

5. 1 tablespoon Basil 

6. = |/2 teaspoon Salt 

7. |/4 teaspoon Black Pepper 

8. 2 tablespoons Granulated Garlic 

9. 1 cube Chicken Base Bullion 
10. 1 cube Beef Base Bullion 

11. 1lcup Green Beans 

12. 1 28-ounce can Crushed Tomatoes 

13. lcup Kidney Beans 

14. |b cup Pearl Barley 

15. 2 cups Water 

16. 1/4 cup Chopped Spinach 

17. 1cup Chopped Cabbage 

18. 5 14'/-ounce cans Beef Broth 

19. Inasauce pan, put just enough vegetable oil to coat 


bottom of the pan. Put onion, carrot and celery in pan 
and sweat on medium heat until carrots and celery are 
tender and onions are translucent. In another pot, add 
barley and cover with two cups of water, bring to a boil 
and let simmer until barley is tender all the way 
through; strain off excess water and set aside. In the 
same pot, put cabbage and spinach, cover with water 
and cook on high until cabbage is tender. Strain and 
set aside. In a 6-quart sauce pan combine all ingredi- 
ents, but pasta, adding beef broth last. Bring to a boil, 
stirring frequently. Simmer until flavor is blended 
(approximately 25 minutes). Meanwhile, cook pasta 
until al dente in salted boiling water. Add pasta to 
soup just before it is served. 
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POTATO SOUP 


4 cup Thinly Sliced Raw Potatoes 
1 Medium Onion Sliced 

3 tablespoons Butter or Margarine 

I'/ cup Potato Water 

1 12-ounce can Evaporated Milk 

1 teaspoon Salt 


Peel and slice thin potatoes and onion. Cover with 
water and cook on high for 15 minutes. Measure off 
1'/2 cups water and then drain off rest. Mash potatoes 
and onions. Add back 1!/2 cups potato water, butter, 
milk, salt. Heat and serve. 
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8 cups 

2 cups 

2 pounds 
3 stalks 

3 medium 
1 medium 
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JOHNS SPLIT 
PEA SOUP 


Water 

Split Peas 

Ham Hocks or Spare Ribs 
Celery (plus some celery leaves) 
Diced Leeks (not onions) 
Potato 


Cover split peas with water and soak overnight. The 
following day, add ham or spare ribs, bring to boil, 
cover and simmer for 2 hours. Remove meat from 
bones and cut in small pieces, put back into peas, add 
vegetable and add salt and pepper to taste. Simmer for 


1 hour. 
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1 cup Bisquick™ in a bowl, then add 

1 egg or 2 egg whites and mix, then add 

5 cup buttermilk and mix, then add 

2 tablespoons flavored yogurt (vanilla, strawberry, etc.) 
or '/4 cup tapioca pudding, mix then add 

2/3 cup milk 


Mix well, then add: 


6. 
FA 


2 teaspoons cottage cheese or flavored yogurt 
1 tablespoon olive or vegetable oil and mix well 


Let mixture stand for 30 minutes, then mix once more. 


Fry in pan using about | tablespoon olive or vegetable oil to 


prevent sticking at a temperature of 325° to 350°. 


Options: 


ti; 


Beat into the batter teaspoon of extract flavor. This 
should produce a full-flavored taste and pleasant 
cooking odor. 


OR 
Top with a few thin slices of banana before turning. 
OR 


Add '/2 cup of fresh blueberries or other fruit to 
mixture. 


After butter, good toppings are brown or powdered 
sugar, jam, fruit, maple syrup, honey, etc. 


Some people relish heated maple syrup as a topping. 


Warmth will be better retained if you heat the plates 
for one minute in a microwave. 


Yield: About 8 five inch pancakes. 
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SWIEDISH PANCAKES 


1. 3each Eggs 
2. 1'/4 cup Milk 
3. 3/4 cup Flour 
4. 1 tablespoon Sugar 
5.  '/2 teaspoon Salt 


6. Beat eggs until thick and lemon colored. Stir in milk. 
Sift dry ingredients, add to egg mixture, mix until 
smooth. Drop batter by tablespoons onto moderately 
hot buttered griddle. Spread batter evenly to make 
thin cakes. Turn when underside is light brown. Spoon 
melted butter or rub with a cube of butter or margarine 
over and sprinkle with lemon and powdered sugar. 
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CBELSKIVERS 


1. 2cup Buttermilk 

2 3 Eggs (separated) 
3. 1/2 teaspoon Salt 

4. 2 cups Flour 

5. 2 tablespoons Sugar 

6. 1 teaspoon Soda 

7. 1 teaspoon Baking Powder 


Mix egg yolks in buttermilk. Add dry ingredients. Beat egg 
whites until stuff and fold into the mixture. Grease each 
section of the ebelskiver pans. Heat to medium hot and fill 
cup just below top. When batter starts to bubble, turn (using 
a toothpick or a fork). Turn part way for a few seconds and 
then complete turn. When crisp cooked on outside they 
should be fluffy and done in the center. Roll cooked 


ebelskivers in butter and then in powdered sugar. 


Ebelskivers can be cooked with cheese, jam or fruit (like 
applesauce) in the center. Add right after pouring the batter 
in the pan. 


C(CCCCECOECECEC CE ¢ 


C€CCCCCECEOECOEOCECC € ¢ 


CC CCC CE ¢ 


C € C€ ¢ 


Riscorance della Fontana 35 


HOUSE DRESSING 


1. 32 fluid ounces Mayonnaise 

2. 4 ounces Blue Cheese Crumbles 
3. 2 tablespoons Sour Cream 

4. 12/3 cup Buttermilk 

5. 2 teaspoons Lemon Juice 

6. 2 tablespoons Olive Oil 

7. 1 tablespoon White Vinegar 

8. 1 tablespoon Garlic Powder 

9. 4 cup Yellow Wet Mustard 
10. 2 tablespoons Horseradish 

11. '/s teaspoon Egg Shade Yellow Coloring 
12. '/2 teaspoon Black Pepper 

13. '/2 teaspoon Salt 


Place ingredients in a 3-quart mixing bowl and mix 
thoroughly with an electric beater. 
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LAND OF 7" 
\ IOOO ISLAND DRESSING 


Mayonnaise 
Pickle Relish 
Catsup 
Sugar 


Place ingredients in a 3-quart mixing bowl and mix 


thoroughly with an electric beater. 
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ITALIAN CREACDY 
VINAIGRETTE DRESSING 


2 Eggs 

2 tablespoons Lemon Juice 

'/2 teaspoon Granulated Garlic 

'h teaspoon Oregano 

'/4 teaspoon Black Pepper 

'/4 teaspoon Salt 

'h cup Red Wine Vinegar 

1 tablespoon Dijon Mustard with Horseradish 
1 teaspoon Sugar 


Combine ingredients except eggs in mixing bowl, 
blend well, let rest 20-30- minutes then add eggs with 
mixer on high speed 


9 ounces Olive Oil 


Pour very slowly in a steady stream. When 
approximately half of the olive oil has been added, 
you may pour it a little faster. Beat with electric mixer 
for 5 minutes. 
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VEGCTABLE 
CDARINADE 


1. 2cups Sliced Carrots 

2. 2 cups Sliced Onions 

3. 2 cups Celery (cut into 1” lengths) 
4. 2 cups Chunky Peppers 

5. 2 cups Green Olives 

6. 2 cups Pepperoncini Peppers 
Marinade: 

7. lcup Red Wine Vinegar 

8. Ilcup White Wine Vinegar 
9. '/ teaspoon Salt 

10. 1 teaspoon Oregano 

11. 1 teaspoon Black Pepper (course) 


12. Ina large crock pot, place vegetables in marinade, 
then in refrigerator for 12 hours. Serve after the twelve 
hours in the fridge. 
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GRANDCDOTHER 
CUIARNERS 
SUIECET n SOUR COCATBALLS 


1. 1 pound Lean Ground Beef 
2. leach Egg 

3. 4 tablespoons Cornstarch 

4. 1 teaspoon Salt 

5. 2 tablespoons Chopped Onion 

6. Dash Black Pepper 

7. 1 tablespoon Oil 

8. lcup Pineapple Juice 

9. 1 tablespoon Soy Sauce 

10. 3 tablespoons White Vinegar 

11. 6 tablespoons Water 

12. '/2 cup Sugar 

13. 4slices Pineapple (cut into pieces) 
14. 3 each Large Green Pepper 


(cut into strips lengthwise) 


15. Mix beef, egg, 1 tablespoon cornstarch, salt, onion and 
pepper. Form into 18 or more small meatballs. Brown 
and drain. Add pineapple juice to oil and heat. Add 
mixture of remaining cornstarch, soy sauce, vinegar, 
water and sugar. Cook until juice thickens, stirring 
cornstarch. Add meatballs, pineapple and green 
pepper. Cook until peppers are cooked, but still 
crunchy. Serve over rice. 


4O 


1 pound 

'l4 cup 

'h cup 

'h cup 

1 8-ounce can 
cup 

1 clove 

2 tablespoons 
1 teaspoon 
'/2 teaspoon 

1 tablespoon 
'/4 teaspoon 
'/4 teaspoon 

1 can 


BCCF n BEAN 
BARBECUE 


Riscorance della Fontana 


Ground Beef 

Green Peppers (chopped) 
Onion, chopped (chopped) 
Diced Celery (diced) 
Tomato Sauce 

Water 

Minced Garlic 

Wine Vinegar 

Dry Mustard 

Thyme 

Brown Sugar 

Salt 

Pepper 

Pork and Beans 


Simmer pork and beans 5 minutes. Cook ground beef 


and vegetables in hot olive oil until vegetables are soft. 


Add tomato sauce, water, garlic, vinegar, mustard, 
thyme, brown sugar and seasoning. Blend well and 
simmer 5 minutes. Pour beans into 1!/2 quart casserole 


pan, pour over meat mixtures. Bake 375° for 45 


minutes. Serves 5 people. 
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3-4 Chicken Breasts (boiled until 
cooked and then cubed) or 1 whole 
chicken cubed and boiled until 


cooked 
3 ounces Cream Cheese 
3 ounces Cream Cheese with Chives 
1 can Mushrooms (chopped and drained) 
2 pks Crescent Rolls 


Toss above ingredients and roll in a crescent roll. Roll 
the pouches in butter and then in Pepperidge Farm 
herbal dressing crumbed and one cup chopped walnuts. 
Bake at 350° until golden brown (15-20 minutes). 
Make chicken gravy from broth and serve to pour over 
pouches. 
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TIPS 


Time and Labor Saving Instructions: 


1. Most of our purchases where made at a national chain 
of grocery stores (such as Albertson’s). An old chef, 
Sony, once told me a good and very consistent brand is 


S&W. 
2. | When stirring, use a wooden spoon. 


3. When chopping onions, hold onion with fingertips. 


Quality: 


1. When buying chicken breast, purchase it boneless, 
skinless and have butcher remove fat and cut it to your 
desires. Most tasteful materials would be use of butter, 
heavy cream and whole milk. Should you be weight, 
fat or health conscious, then substitute 1% fat milk, 
half & half cream and margarine. 


2. The taste will not be exactly as served in the Della 
Fontana Restaurant as it was not practical to try to 
reduce measurements in a 60 person serving to a four 
person serving. 


3. | Most measurements such as “cup” and “spoon full” 
were made level with a knife scrape. 


Substitutions: 

We have substituted canned “stock” instead of long and 
time consuming home-made stock. 

Quantity: 


Quantity serving portions have been vastly reduced to a 
quantity that should serve four (4) adults. 


Storing: 


After cooking, serve — or if you plan to refrigerate, cool to 
room temperature and cover with tight lid or a plastic or 
film sheet. 
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CHILDREN GOING ro 
OUT TO EAT? v 
BASIC DINING ETIQUETTE 


Some Basic Table Manners 
Place your napkin on your lap. 
Wait until everyone is served before you start eating. 


Sit up straight and bring your food to your mouth; 
don’t bring your mouth down to the food. 


Keep your elbows close to your body. 
Use the proper silverware (flatware). 
Cut meat or food one small bite sized piece at a time. 


Place the food in your mouth; don’t slurp or make 
noises. 


Chew with your mouth closed. 

Taste the food before adding salt and pepper. 
Don’t talk or drink with your mouth full. 

Don’t reach; instead, ask for items to be passed. 


Break (don’t cut) a portion of bread or roll; butter and 
eat one portion at a time. 


Standard pasta is usually twirled on a fork using the 
spoon as a base. 
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CDECASURING TABLE 


Weights sometimes vary according to the density. Most dry 
material measurements should be leveled with a knife. 


Gallon 4 quarts 

Quart 2 pints 

Pint 2 cups 

Tablespoon 3 teaspoons (more or less) 
Pound 16 ounces 

Ounce 8 grams 


Della Fontana Small Yellow Bucket 20 pounds 


Della Fontana Large Bucket 30 pounds 

Case of #10 Cans 6 cans 

#10 Can approximately 106 ounces or 
6.68 pounds 

Tablespoon 2 ounces 

Teaspoon 1 ounce 

‘ly Teaspoon 'h ounce 

'l4 Teaspoon '/4 ounce 

'/s Teaspoon '/s ounce 


The process of reducing della Fontana recipes presents some 
difficult dilemmas. Reducing existing recipes from 60 
servings to servings of 4 is difficult. 


Nine bunches of spinach appears to reduce to .016 of a 
bunch times 4 appears to be .064 of a bunch. 


Example: Our soup recipe makes about 100 quarts. 3 ounces 
of oregano must be reduced to 1/16th. Experience taught us 
that older spices lose some flavor strength. Old products 
were replaced with new spices. If outcome is reduced to 4 
servings, a disproportionate amount of flavor is lost. The 
soup stock which makes about 100 quarts used such things as 
40 pounds of large femur beef bones, 2!/2 pounds beef base 
and 3 pounds chicken base. Chicken and beef base is hard to 
find in stores. So we are substituting consume solid cubes. 


This note may help to recognize the rather difficult task of 
recipe reduction in order to make the food taste somewhat 
the same as the product served at Ristorante della Fontana. 
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or over 30 years 

Ristorante della 
Fontana provided Salt Lake City 
area residents with fabulous Italian 
food. Until the restaurant lost its 
lease, it was the spot to celebrate 
anniversaries, graduations, proms, 
birthdays and other occasions. This 
book takes a brief look back at the 
restaurant and provides several 
delicious receipes. We thank the 
many patrons of the della Fontana 


for this cookbook idea. 
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